[Effects of pulsed electric fields on phenols and colour in young red wine].
The effects of pulsed electric fields (PEFs) applied on the 2 phenolic acids and 3 flavan-3-ols in young red wine, as well as the changes in colour intensity and colour hue, were investigated using a parallel treatment chamber. High performance liquid chromatography (HPLC) coupled with UV-visible detector was used to analyze the contents of these two phenols. The high voltage pulse generator in this experiment designed and produced by Tsinghua University can generate exponential decay pulses. The chambers of this experiment were parallel plate treatment chambers with interelectrode distances of 0.5 cm. The experimental results show that after PEF treatment (energy density: 24.5, 40.5, 60.5 J x mL(-1)) the concentration of most phenolic compounds changed significantly. Moreover, the energy density of 60. 5 J x mL(-1) was chosen as the optimal parameter.